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Wmm 


Plafform: “MocVii M<akW 


Get your 
flnkoro 
mochi here: 


Kotori- 























Pid you go 
somewhere 
for winter 
vacation? 


Urn, I 
made 
mochi/ 










































































































































{ You know 
what?/ 
They say 
if you eat 
mochi, you 
get strong/ 
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When I 
// look at 

/ her, I 

think to 
...really myself 
ought that a 

to know girl- 
how to 
cook... 


/ It's not 
really that a 
yl girl should 
A be able to 


doesn't 
matter if 






















' * ***-"^l 


seaweed 
mochi 
flavored 
with 
mirin 
and soy 
sauce... 


...and the 
crushed 
natto 
mochi/ 



















^-V There's 

g meat and 
miso and 
i made walnut 
>m with miso, and 
luru-kun some red 
iay, so bean soup, 
them if 'a 


■ w" "Aw 

W 





■ - - 



f / V / \ ' 

V \ 1 


_1_ 7 . 1 




















































There is 
something l 
was thinking 
of making 
when it got 
cold... 



































































So I 
came 


shovel ft 
the U 
walk. A 


But do 
you want 
to come 
in for 
some 
tea? 


















Bun daikon, 
and rice, 
and miso 
soup... 


Okay, let's 
have one 
more dish, 
something 



























































[FID6ETJ 
*EH?GETi 


Yeah, you 
played a 
lot in the 
snow today, 
didn't you? 


I'm not 
quite sure 
that I get 






















































_^enHi^ 5 Peop«- 

•L(W = V,eadando^l e ^ ^ Mlu 

loOaddU *■Ublespooj^otj sou ^ 200 ^ w 

c $r? mS 

, ,lees and «* VC? 

1 CViopte daikon radisVi paikon 

and He , m ^ poV , add A, 

3 • ** ** w m>™v ^ ^ ^e. 

gffiw in * W ** Fwe m0fe 

4 

jM • «,Vo make if easier for Hie flavorH blend. 

,^SWkkeMdo^.o W »^omakeiteas 

* , .u • iw^jellowbuzu skin, and its done. 

5. PuV on a P laH and sarnisk ^ ’**" * 

/^7) toubasMr* Cucumber J}j 

Marmabed inPomu Sauce 
- Ingredient for 5 ^ ptet es k«b^ 

1 ifaHespoonsojj^ 

TsbepT^ 


^,, w C«f He kaibasWra 
He seaweed H pkw? b 

upTvien c.uk info bike-siied chunks. 

^ ‘ Soil Hie mirin H remove He alc-oViol. 

„ , , lUHke ingredient Horn A, Hen pour over He 

3 . ^nJ n ed2e W alow H ^a^and ^re done. 


Conversion notes: tOO-SOOg of fish = about 1 pound, 600g daikon - 11/3 pounds, 
lOOcc mirin = about 6 % Tbsp, ZOOcc water - % cup, fOg of carrots = about 2,5 Tbsp, chopped. 


P e - 22 





Her 

clothes 
are cute 
too/ \ 














clothes? 


CANcy 

cl OTHES> 



























"Size" 
means 
how big 
I am, 
right? 























you're six 
centimeters 
taller than 
last year. 






I'll finish 
it before 
we start 
setting . 
up at ( 
lO fl.M./j 


\ Urn, all 
; that's 
left is the 
ribbon. 

) That 


Daddy, the 
phone's 
ringing... 
















I should 
calm 
down... 










Thames for 
coming/ 


It's Kind 
of like 
chirashi 
zushi*, I 
guess? 


You layer 
the rice and 
the other 
ingredients. 
It's really cute; 
the layers look 
like a cake/ 


Great; 











































































































































For 

growing 
up so 
big/ 


tmiri} 





//) coming 


Thank 
you all 
very 
much,,. 


















































2-3 Irabl'eyppovft sake 

• • 2 Wapoote faWV e>°H ., £ 

A-.( 2 Veaspoonswm 2 \ e "^ ^ v e 9 eVableoil 

W.r-eUfred^on 

aUte *°H «**“> 

*<£wSSh ♦**e w ' 

an ae.a'wov\roe 


;„ „ small poV, sVir in sake Vo covet 


„ , 'll ■,„ sake Vo c-over fisH PuV a w °" 

1 . puV VVie f resVl cod in a small P°T St bubble, cWdnwe Vo simmer for 

, . - ,. ™d sauVe on low VieaV. Once Vke 

2 . Ada fteVl from sVep 1 Vo a frym ? ^ened, add Vine ingredienVs 

a* ■ does, remove from VieaV and scrape iV off. 

^> v Make sure tV doesn’t bum 

g . Cook fre salVed salmon iV is eofV. *«( to aV Hie 

4 teaV VVie ecg in a bowl«d add salV. Add I ^ ^e, m d cook unVil 

^ • boVVom of rVie pan wVV, for foSRWn egg crepes VoVal. 

1 


8 


usual. Mix VVie ingredients me t' 

well and cuV mVo four ^ ^ of VVie vinegar 

, v 'n^'^Tupperware^or a cake mold) and lai) Vine egg from 
Take a deep oonVaiwr (.Tupperware 

H> CepeoHWsp'oMWUHiCcd-=&«- >SoWc " =&te 

VVie ingredienVs from sfep 6. 


Recipe 

Conversion notes: IZOg of cod = */,2 oz, 300g ofrfce = 1% cup (uncooked), U0 cc vinegar = 2 /z Tbsp. 
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mrn§m 
























Sacchan, 
...Tsumugi- aren't you 
chan's such a glad... 

































































































/ am 
totally 
lost. 



mm, 







































































































4-0 rmk« 
| sure 
t f Vie egc 












\ K \ l 

\ O 

Let's 

One, 

b»o... 

\ v l 

eat/ 

/ 

































































































































































































































































Saute 
minced 
onion and 
ground 
meat... 


Crush 


potatoes 

Thank 
y°u> masher... 
Ida- 
san.J! 









Once 
you're all 
better, I'll 
have you 
help again. 







But / 
realize / 
pushed 
you too 
hard. 


Let's just 
take our 
time, and 
not push 
ourselves, 















/ I'm gonna 
/ make a 'Vs 
filling, too- fine, 
something , / 
V offbeat. >/ ' 


Kabocha \ 
squash and 
hard-boiled 
egg filling// L 


Sorry 
about all. 
this. 


What, are 
you just 
gonna stand 

































- Ingredienfs (For 2 People) 

2 large pofaf oes CZbOg) 

% onton 100g ground beef and pork mix 1 egg 

y 4 feaspoon salf flour, panko bread crumbs, 
and vegef able oil 


Sfeps 

Hie mote We bo evaporate. 

w rrW 

4 form m«We inbo pabbies ofJ>«r in UboVies 



_ foW* <jw 2 Wg terf porK m 

4e aas 1/8 onion 30 ggrouna 


80g squask J^oon **/ *£> "*> 

Flour, panko breadcrumbs, 

and vegef able oil. 


1 w 4-Viree eggs, bta «nd peel and eVpp bbem. 

:sisiis%£'i 

refrigerabor , roqwebbee, add bVie ooabing m bVie 
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Conversion notes: lOOg of ground meat = 3.5 oz, 30g ground meat = 2 Tbsp, 80g of squash = 1/3 cup, 5g of butter = 1/3 Tbsp, 30 cc of milk = 2 Tbsp. 


























































Isn’f 

^ wr i _ I wrof e a 
o/cea . c ^ a p|- er 

im '- on buri- 

^ daikon fkis 


Saif >*° j 
grilling... \ 

e burl Skabu a 
t. skabu... 


Volume 

\ i 

/ 

kioorai^! 

Hi, if’s 

If’s fkanks 
f o all of / 

X&h 

v 6ido. 

Lfou! (( 

If 

!) 


I wasnt , 
allergic, 
if looks “J 
like if was ' 
jusf food 17 
poisoning. 

Everi^bodi/, 
wken you’re 
eafing good 
food, make 
sure t/ou 
fake care of 
i^owr fealfVi! 


I ended 
up looking 
like a lips 
monsfer. 




Wken if 

Tkank l|om! 

gefs cold, 


1 wanf f o 

Toki^o <-> 

fake fke 

^ kanaiawa 

Hokuriku 

A (abouf) 2 

bullef 

^ 1/2 Hours 

r* <JT rain f o 

r 

go gef 

A 

good food. 

~Ia\ --- 

- b. 

Pskoom! 



1 1 1 1 ii . 



See t /ou in volume 6! 6ido Amagakure 
! TViank i|ow All! 

W-ifama-san, Tsuru-san, 60N-cVian, K02-Tan, Mom and Pad 
T-skiro-sama k-Vama-sama Jun Abe-sama 
Pkofo and Pesearck Cooper af ion-. Tabegofo-t ja Norabou-sama 
8i Cooking Advisor. Akari Taif ou 


Tkank i|ou all for i^our kelp! 
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